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U-NITEID 

This invention relatesto açfo.ed broiler. :More 
particularly if bas reference to.a. por£able: br.iter 
for.outdoor use, and:.wherein food. may:be broiled 
:::While, disposed .on a horizontal grill Dr:on Spis 
,rotating belote a.vertical fuel. bed,-the.:app_arats 
-inclucling a table for .warming:.he cooke_dffo,d. 
..-Portable . broilers . heretofore .,:available 
been no more or less than simple zrate.s_mo!ned 
on a wheeled frame. ,Hostesses ar:e .fin_d!ng:.:hat 
open.air entertaining .inc!uding,.soca:lled.-.brbe- 
cued-preparation of meatand..fowl:meets,vith 
hear tier response from:. guests,than:more:ormal 
 parties, much-in, vogue :in,years:gone :by..:Acc or_d- 
ingly, many types of. equipment :r :op.en:re 
:cooking. or ..barbecues_ hae .been :-oere_d on: the 
market;, but all surfer from:,!ack.of:.:fiexibfl,ity. 
, It«will be recognized-=.tht :certin:fit :C.U..ts :of 
meatfor, example, steaks,:chop.s,:_and lerk ibs- 
.are.:hest:prepared ,by depositing:hem.-on a :hori- 
:zonta-lly disposed gr_ill, placed o_ër 
.coals or:charcoal. ,Other cmesibles,:e..-g,whole 
:or:pieces. of: fow!, or loins, .are :best prepar.ed.by 
Amç.alement, on.: a :spit, ,and:_the,. s!ov rotat0n_ of 
.the; spit.in- front-of- a.ver.tical-lyrdisposed_ .f_uel-, bed 
.,in: order to=subject, the; meat:.,-o -.s!oer rate of 
:cooking. Moreover, .if is dec.idedly: advantageous 
fo provide in connection wih. a-:I.or_table: broiler a 
,warmig table for maintaining,.the heat: in-the 
cooked food until-served,, or for .warming..the 
.,plates. 
 Insofar.as, the brofling of whole fowl.or/of large 
cuis .of .meat,:e e. g., -loins of- beef or pork, s con= 
.oerned, it is-highly ,desirable .fo-accelerate..the 
-ate..of cooking at-first .in order -tosear the meat 
,.and retain-,the, juices ,therein,,and then ,fo-de= 
.celerte the cooking ate v.hfle .the .inside..por= 
£ions of. the ,meat. are propely, cooke.d, and Jwith= 
.out: overdoing the surface .layer. ,Thus.it..is 
v.antageous fo provide.abroiler.having mens,f0r 
egdfly, bringing, the, meat,, eloser .fo .or ar.ther 
,awa. from the tire_ and tepo_rar}lY .mint_ain - 
able:,in.: the. selected position ïthout_ reqi._ring 
/the constant_ attention of the chef. 
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2 
:togeher ,»vith a vertical ch:amber..and.:gçate.20o= 
vidinE g, vertical'fuêli-.ëd, :ihërë :. beg a/sPït= 
.:hol:frmçjçfoe the vertical bed. 
:A further-object is,.to.p0ide: a h0per, asfoe= 
 5 said of.pèred:,ó.m 'the rea of aÏe cross 
-çction .being-. oest nd. the -lower zone beng 
.daped: c0ntin the re, th¢rë-bea.pefb= 
:Vaeg:ill.oer: e-:pper, larger .end.f0r suppÇ,t- 
 ingte:prduct being broiled. 
1,0 cooking tempçrature 9revaiis in :the cenraLart 
:ofçhe ill,_ ecfly:oer the tire: .and the tem- 
peçature = decreaseszradualy: from the 
: theperipheçy:f thé-grill. 
. '0ther .object fs fo proide..a,:broile 
l .vertical fuel-bed-and a spitholding frame 
ront..of the,same, hê ffamë_bemg-:afijSbïe 
:.ith: respect, to the fuel bed .fo p0sition 
-being cooked- close fo or_a.way from the.fire. 
A further object fs fo provide an asble 
 0 spit-supporti" rack as aforesaid. 
. nected to-.the, framework .of the appa d 
including .members fo: austably secure.he_- 
.,.hinged side of the rack t.the frmeork 
--of-.a .pluralitF :0f. selecd ositio. o YaçY.. te. po- 
25 sition of the comestibles with.:¢spect.,tb..te:l 
.bed ding broili thereof. 
: Stfll another object, fs to_.povde 
hle spitrsuppoting .rack .as foresaid :havi fo- 
. tatb]e spits and mea for_ot .:me, 
30-the roating mea- being carrïeëniÇelY on ïe 
. rack, and .hnce, movale ïï if-oï PiaÏïy 
o f.adjtedpo_siti0ns. 
  .ad£i0nal. object is 
.ble pit:.sppptg. rack hgedly,çennecte to 
$ ,.the framework of the appartat one:ide, and 
 haingmembes o-oertçngwth eleëg 
:efrmêok: fr temPoraly secuing thë rck 
n. ny of a pluratity .0f adjusted .posïions,,. ëe 
. members being utflable as legs fo support::te 
.-rack-  a: subsntially.hor0ntal, peitië-Qvith 
-40 the .SPitted:meat::out pf-the-.cooing zone.  ' 
ïother_objct is-.to provide:-a:breflg.Dpa_ 
. fa-tus: havig: a -hppper-. to-: en-the.; fue]-bed 

Another desirable feature'for an outdoor broil- and:.a dUct, jux-taposêd, exteriorly of,.the-,hopper 
'ing apparatus, consists ,in providing simple and wa.ll .there-being-a,.food_wgrming tablê t the 
, . . 45oe' - 
rëliaïle.means for rotating the-spits, suchmeans -. p n ,end .of. the duct.wheeby.the heatedair--r4s- 
being of a kind_ requiring _li_ttle or. ne. lubiçaçion -lng in :the duct .maintainsa. warm:condition :of 
to.,eliminate the. lossibili.ty of. contamination..of tïae table. 
.he.food. by.the lubricant,_and simple eno.ugh.so - Other.objects .wfll. appear 'fremï the..:follving 
  " description. 
.that.repairs may be. made by:a householder hav-, 50 
_:ing.onlybasic tools. : In .the drawings,: which show.: a Preferred:form 
" .-of my invention: 
.:W.th .the foregoing in view a..- principal ,obJect ig. 1..is..a  perspective. iew :.of : one :.room 
.,of :my invention, fs -the -provision. of- a/ior,ble .broiler:emb0dying-my invention; 
broiling apparatus including a horizon_rai: gfll ,.:'F.ig«2 is:.front ele/aio.a!,..y.e.w:.ther.ee, f; 
=and.a hopper fo holding a fuel.bed thereben,eath, :- :Fig:3 ls a plan ievz:thereof; 
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Fig. 4 is a right-side e!evaçional view thereof; 
Fig. 5 is a left-side elevational view thereof; 
Fig. 6 is a detai! view taken on the line 6--6 
of Fig. 4; 
Fig. 7 is a detail in cross section taken on the 
line ]-- of Fig. 6; 
Fig. 8 is a detail of a spit-reeeiving slot; 
Fig. 9 is a detail view of an alternative form 
of spit and ifs driving sprocket; 
Fig. I0 is a detail View taken on the line 
of Fig. 9; 
Fig. Il is a eross-sectional detail of one ïorm 
of spit-retaining latoh; and 
Fig. 12 is a detail view, somewhat enlarged, 
taken on the line |2--|2 of Fig. II. 
leïerring tirst to Figs. 1 to 5, the portable 
broiler there shown comprises a ïramework in- 
cluding top side bars [} and | joined by end 
bars |2 and 3, as by welding, to forma rec- 
tangular upper frame portion, the several mem- 
bers being preïerably of angle iron with one leg 
vertical and the other leg disposed horizontally 
inwardly. Ai the welded junctions aforesaid are 
similarly attached the four vertical members  4-- 
4 and 5--5, each continuing in legs 
and --|, respectively, the legs 6--6 ter- 
minating in ïeet 6--3 adapted to test on the 
ground. For transverse stiffening, the stiuis 
2 |--2| and 22--22 are provided, to which are 
tached the bolted gussets 23 in turn welded to 
the top of the legs 6--|6 and |--. Thus 
the legs are detachable for ease in packing and 
shipment. At the lower end of the legs  there 
is fixed an axle 24 upon the ends of which the 
rubber-tired wheels 25--25 are arranged for ro- 
tation. The ïramework just described is thus 
easfly moved from place to place by grasping the 
ïramework at the left-hand end in an obvious 
manner. 
The space intermediate the struts 2 |--2f and 
22--22 is occupied by a utility shelï 3 which 
supported by the inwardly directed legs of the 
struts, the shelï being tixed or removable as de- 
sired, and adapted for holding knives, forks and 
other cooking împlements. 
For the broiling of comestibles such as ham- 
burgers, steaks, chops and like |teins hot ordi- 
narily cooked en brochette, the fuel hopper 32 and 
grill 33 are provided. I-Iopper 32 comprises an 
inverted ïrusto-pyramidal structure of sheet steel 
joined at the corners in any convenient manner 
and terminating ai the lower open end in a rec- 
tangular rira 3, the hopper structure being joined 
to the members f{}, f|, |$. and an intermediate 
T-strut 35. To permit draft to the fuel bed, holes 
36 may be provided in the hopper walls. Grill 
33 is of woven wire mesh, parallel iron rodi 
into aïrame, or any equivalent open structure 
suitable for the purpose, the saine being loosely 
set into the ïramework. Moreover, the grill 
may be provided with a handle (hOt shown) for 
ready removal and the adding of fuel to the tire. 
For dumping the ashes, a leaï 33 (Fig. 2) hinged 
ai 35 to the rira 34 is provided, the leaf being 
maintained in closed position by an L-shaped 
latch f inæerted through apertures in the rim. 
Release of the leaï 35 may be rapidly effected by 
withdrawal of the lateh 4|, the weight of the 
leaf and the ashes then opening the leaï. 
By the use of an inverted frusto-pyramidal 
hopper 32, it is possible to form a fuel bed hav- 
ing a subitantially lesser area than the area of 
the grill 33. Accordingly, by placing thicker cuts 
of meat in the center of the grill, and the rhin- 
ner cuts near the border thereof, regulated broil- 

4 
ing may be accomplished, the temperature at the 
grill diminishing from the central zone thereof 
toward the perimeter. Itis tobe understood, 
however, that it is hot intended to 1irait the con- 
5 figua'ation of the hopper to frusto-pyramidal since 
a frusto-conical ïorm will serve equally well. 
Aïter broiling the cuts of meat, itis usually 
desirable to keep them warmed until serving 
rime, or to keep the plates warm. Accordingly, 
10 I provide a fiat sheet steel warming tray 43 hav- 
ing an upturned rira and loosely supported on the 
members f{}, ff, f2, and 5, together with aroll 
cover  and hood 5 of conventional construc- 
tion. The warming oven so comprised is ren- 
]5 dered portable by means of handles } at each 
end thereof, only one of the latter being visible 
in Fig. 1. tn ortier to direct heat most effec- 
tively to the table 43, a duct  is provided, the 
saine comprising sheet metal, cut, bent and 
20 pered as shown, the juxtaposed wall of the hop- 
per 32 ïorming one wall of the duct and the two 
stries of the duct being bent outwardly as at 
4--4 and attached to said wall. The upper 
end of the duct opens below the table 43 and is 
25 substantially co-extensive therewith. Thus heat 
transmitted through the adjacent wall of the hop- 
per wfll fa|se the temperature of the air in the 
duct, wh|ch in turn rising, maintains the table 
3 at ïood-warming temperature. 
30 I may also proviie a cutting table 5| of hard- 
wood, tinged at 52--52 to the members 
and equipped with foldable braces 53--53 of a 
common type whereby the table 5 f may be ïolded 
downwardly out of the way. 
35 One of the principal ïeatm'es of my invention 
res|des in the vertical brofler and food-support- 
ing means now to be deicribed. It will be recog- 
nized that certain types of meat, e. g., chickens, 
whole loins, and the like, require slow cooking 
40 and hence some rime wh|le requiring little or 
no attention, provided of course that basting of 
the meat is not neglected. With these desiderata 
in view, I bave provided, as part of my apparatus, 
a spit-supporting ïrame co-operatively associated 
45 with a vertical broiler, the direction and speed 
of rotation of the spits being such as to rentier 
the meat self-basting. 
Thus I provide a vertically-disposed fuel cham- 
ber 55 including an imperforate side wall 
50 imperïorate end walls , a perïorate bottom 
wall 53 fo serve as a grate, and a grill 59 of 
parallelly spaced bars, within which chamber- 
charcoal, coal briquettes, or similar fuel is re- 
ceived for burning, the effective face of the fuel 
55 bed being exposed by the grill 59. The chamber 
55 is suitably attached by riveting or welding to 
the main ïramework of the apparatus as shown. 
Diiiosed in front of the grill 59 is the angularlY 
adjustable frame 62 including the vertical or 
60 side members 63 and 64 hinged at 65--5 fo the 
framework members f{} and ff respectively. 
Hingedly connected at 66--6 fo the members 
@3 and 4, respectively, is the three-part brace 
63 including a transverse member 63 and lateral 
65 members f--f, the hinges at --66 together 
with member @9, and the hinges at 65--65 to- 
gether with the framework members |{} and 
lending proper vertical rigidity to the members 
3 and 4. From the preceding description, it will 
70 be apparent that frame 62 may be swung angu- 
larly with respect to the chamber 55, and that the 
brace 63 may be swung angu]arly with respect 
to the frame 62, and as indicated by dotted lines 
in Fig. 1. 
75 Where in thii description and the claims I 
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use »the word "frame," I intend fo. compreteni 
.thereby tle, members 63 -andç6'4 and ttïe trans- 
erse.tzut " 9 effective.to spce.the saidmembers, 
 if :being . derstood. that. I may, ..if dired,-con- 
"Stte - te spit-holoEng frame '6 of 
Vertilly.:isposed membes, «suh as 
:ligiyspaced apatby pr altél.transvese m.em - 
ës.Secured thereto.  .the latter eent çthe 
Bces   may be. independently hindiy 
achd  to  the loer outer.C0rnezs of the fzáme, 
àd .eithr. the upper .ends .6f (the members 
àd 6orthe traverse stzutjOining sáfd upper 
éds «may .be hinged .to the main framewok 
;te appaztus, the object intheInstant«espct 
'.ei .the provion of a gid.spit-supporting 
frame adapted for aular adjustment with re- 
spect to the vertical fuel bed. 
A plurality of meat-holng spits 
are provid, each includi shaft portio 
and 7 respectively, and paraHelly potioned 
sharp-pointed skewer portions . Shafts 
and 7 are kewise sharpened fo pemit meat 
cuts to be impaled thereon. In order to ac- 
commodate OEfferent sizes of cuts, the portions 
f of one spit, e. g., 7, are spaced are spaced 
farther away from the shaft 7] than the corre- 
spond elements of the spit 7S. Shafts 7 and 
7 are seced to sprockets 3 and 4, the latter 
being of larger pitch diameter for a ppose 
appear. cated above the spits  and 6 is 
the ive shaft  rotatable in apertures in the 
members 6 and 6, and coupled to a gear-re- 
duction electric motor 6 of a well-own type, 
the motor carrng a cool fan  at the out- 
board end thereof. otor $6 is attached fo a 
shelf $ sec to member 6. A sprocket 
fixed to the forward end of the shaft 
cha 9  in mesh with the sprockets 83 and $4, the 
latter beg larger as mentioned to afford sub- 
stantial arcs of contact of the chain 9 with the 
periphery thereof. 
Spits  and  are removably supported in 
the frame 6 by eagement  incHned notches 
9 (g. 8). Thus it is a simple marrer to re 
more a spit from the frame for chargi or dis- 
charging the meat, the sprocke 8 and  being 
easily seageable and re-eageable with the 
chain 9. Spits  and 6 bei independently 
driven, the spit  y be otted without 
tbing the dve of the other spit. To ie 
maintenance of the shafts  and $ in their 
sociated notches 93, I prefer to provide latches 
(Figs. 6 and ) compsing a fiat plate 9 pivoted 
ai 9 fo the member 6, and havg a seccu- 
lar notch 96 partially embraci shat  or , 
the latch being releasable and lockable by means 
of a slig pin 9 eageable in an aperte 
in the member 3. To relee a spit, the pin 
9 is withdrawn and plate  swg outwardiy 
to free the spit for removal as aforesaid. 
I have fod that for best results, the drive 
shaft $ shod be rotated clockwise, as viewed 
from the front of the apparatus, at approximate- 
ly two revolutions per nute, such OErection of 
rotation rest in a self-bastg action. That 
is to say, by rotating the cooked zone of a cut 
away from the e, the juices thus forced to the 
sface at the place of ghest temperate will 
trickle back over the zone then approaching the 
tire to produce an ideal bti conoEtion. 
 ortier to position the meat af the optim 
spaci from the fuel bed  the chamber , 
the frame 6 may be adjustably secured in a 
plaHty of angular positio by engaging any 
coesponoE pair of a plurality of notches 

J in he members )7 ! vith :the pts ! 6 secUreï 
in members . -To.'hane bh 
justmentthe hinge'dçbrace 65 may be lifted and 
a dffferent pair of notches ! utflized. When 
5 it is desired to«strip  the.co-oked: meat from the 
spits 6! or fo charge them, the frame6.maybe 
-Swung itsmaximum istánce.àngùlaly :anlthe 
brace 68 employed as legs as learly depiCted by 
dotted linesin/lig. 1.."Inthatrrakmer the heat 
10 of the. tire is of no discomfort fo the cook. ' 
More0ver, the adjustabiliy ..of-the:frrne 
ïltows. clearance for the .broiling of la-ge «cuts 
 6f meat -while permitting «smaller cuis .to be 
brought closer to the tire. 
Ï - An ;.aiternate form of spit-ad sprocketcon- 
nection is shown in Figs. 9 and 10, in which the 
sprocket 3 corresponds to either of the sprockets 
6 and 64 of the embodiment above described. 
A hub @4 is rotatable in an aperture  in the 
20 member 6 and the sprocket, after assembly, 
is axially retained by a ring |6 secured by a 
peened-over portion of the hub 4. The spit 
shaft ! fits within an aperture  in the 
sprocket , and intermating keyway  and 
25 pin ! 4 provide a driving connection between the 
sprocket and shaft. With this form of the spit 
mechanism if is unnecessary fo disturb the 
sprocket with respect to ifs chain when removing 
a spit, the shaft ! ! ! being axially slidable out of 
30 driving engagement and similarly re-engageable. 
In Figs. 11 and 12 is shown a modified locking 
pin for the latch plate 4. In this case the pin 
  ! is provided with an integral horseshoe washer 
 engaged over an annular groove  therein, 
3 the washer retaining a compression spring 
An aperture  receives the washer and spring. 
Thus the pin ! is secure against loss and is 
self-engageable after restoration of a plate 
fo locking position. 
40 While I have shown particular embodiments of 
my invention, it will be understood, of course, 
that I do not wish to be limited thereto since 
many modifications may be ruade, and I there- 
fore contemplate by the appended claire to cover 
any such modifications as fall within the true 
45 spirit and scope of my invention. 
Itaving thus described my invention, what I 
claire and desire fo secure by Letters Patent is: 
A broiler comprising in combination a walled 
heating chamber including ai least one vertically 
50 disposed perforate wall, a pair of spaced apart 
bars of substantially equal length hingediy con- 
nected ai their upper ends to the upper part of 
said chamber and adjacent said perforate wall, 
said bars being of a length substantially equal to 
 the height of the perforate wall, a food carrying 
member mounted on said bars, a horizontal strut 
connected fo the lower ends of said bars and 
forming with said bars a frame structure adapted 
60 for movement as a unit fo varying positions of ad- 
justment with relation to said perforate wall, 
a combined brace and leg member hingedly con- 
nected t the free end of said frame structure 
and of a length substantially equal to the length 
of said bars, and cooperating holding means on 
6 the chamber and on the combined brace and leg 
member for adjustably holding the frame struc- 
ture and its food carrying member within cook- 
ing range of said heating chamber, said combined 
brace and leg member when released from its 
O holding relation with said heating chamber 
swinging about ifs hinged connection and posi- 
tionable as a supporting leg for the food carry- 
ing frame structure when said frame structure 
is angularly disposed substantially at a right 
5 angle to the perforate wall of said heating cham- 
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7 
ber and in warmng or non-cookîng losition with 
respect to sald perforate wall. 
HERBER, T V. FOLEY. 

REFERENCES CITED 
The following references are of record in the 
file of this patent: 
UNITED STATES PATENTS 
Number Naine Date 
47,176 Wetmore ............ Apr. 4, 1865 
501,867 Cacciatori .......... July 18, 1893 
83936 Vartanian .......... Dec. 25, 1906 
902,724 Giovarma .......... Nov. 3, 1908 
1,266,853 

Number 
1,442,584 
1,554,645 
1,605,143 
 1,702,900 
1,719,713 
1,853,319 
1,893,454 
2,122,275 
l0 2,130,259 
2,154,165 
2,164,835 
2,239,500 
2,388,831 
2,482,068 

Peterson .......... May 21, 1918 15 

8 
Name Date 
Schey ............. Jan. 16, 1923 
Morris ............ Sept. 22, 1925 
Renfroe ........... Nov. 2, 1926 
Humphrey ......... Feb. 19, 1929 
iVIiller .............. July 2, 1929 
Po]hemus .......... Apr. 12, 1932 
Stolzenburg et al ..... Jan. 3, 1933 
Bitney ........... June 28, 1938 
Bonaguidi ......... Sept. 13, 1938 
I-luntlngton ......... Apr. 11, 1939 
Pearson et al ......... July 4, 1939 
Duke .............. Apr. 22, 1941 
Cramer ............ Nov. i3, 1945 
Larson ............ Sept. 13, 1949 



